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Yosua Karunia Prawiro (6103016050), Gina Melita (6103016065), Yuliana 
Setia Wijaya (6103016075). Proses Pengolahan Teh Botol Sosro 
Kemasan Botol Kaca dan Botol PET di PT. Sinar Sosro KPB 
Mojokerto. 




PT. Sinar Sosro KPB Mojokerto merupakan salah satu pabrik yang bergerak 
dalam bidang pengolahan teh untuk memproduksi minuman teh “ready to 
drink” dalam kemasan botol. PT. Sinar Sosro KPB Mojokerto terletak di 
Jalan Ir. Sutami Lingkar Awang-awang, Desa Awang-awang, Kecamatan 
Mojosari, Kabupaten Mojokerto, Jawa Timur. PT. Sinar Sosro KPB 
Mojokerto merupakan pabrik kesepuluh dari sebelas pabrik di Indonesia 
yang diresmikan pada tahun 2008. Tata letak PT. Sinar Sosro KPB 
Mojokerto berupa process layout. PT. Sinar Sosro KPB Mojokerto 
menerapkan struktur organisasi berupa organisasi lini dan staf. PT. Sinar 
Sosro KPB Mojokerto memiliki jumlah karyawan sebanyak 79 orang. 
Bahan baku yang digunakan adalah daun teh kering dan air, sedangkan 
bahan pembantu yang digunakan adalah gula rafinasi dan bahan tambahan 
pangan seperti asam askorbat. Produk utama yang dihasilkan oleh PT. Sinar 
Sosro KPB Mojokerto yaitu Teh Botol Sosro dalam kemasan botol kaca dan 
kemasan botol PET. Beberapa tahapan proses pengolahan Teh Botol Sosro 
meliputi pengolahan air (water treatment), pembuatan Teh Cair Pahit 
(TCP), sirup gula, dan Teh Cair Manis (TCM). PT. Sinar Sosro KPB 
Mojokerto menerapkan empat macam sanitasi seperti sanitasi pabrik, 
pekerja, peralatan dan sanitasi gudang. Pengendalian mutu yang 
dilaksanakan meliputi pengujian secara fisik, kimia, dan mikrobiologi. 
Pengolahan limbah yang dilakukan meliputi pengolahan limbah cair dan 
limbah padat.  
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PT. Sinar Sosro KPB Mojokerto is one of factories that works in 
tea processing to produce tea beverage “ready to drink” in bottle packaging. 
PT. Sinar Sosro KPB Mojokerto is located at Ir. Sutami Lingkar Awang-
awang road, Awang-awang Village, Mojosari District, Mojokerto Regency, 
East Java. PT. Sinar Sosro KPB Mojokerto is the tenth factory from eleven 
factories in Indonesia which was inaugurated in 2008. Factory layout of PT. 
Sinar Sosro KPB Mojokerto is process layout. PT. Sinar Sosro KPB 
Mojokerto applying line and staff organization for the organization 
structural. PT. Sinar Sosro KPB Mojokerto has 79 workers. Raw material 
that being used are dry tea leaves and water, while the auxiliary materials 
used are refined sugar and food additives such as ascorbic acid. The main 
products which produced by PT. Sinar Sosro KPB Mojokerto are Sosro Tea 
Bottle in glass bottle packaging and PET bottle packaging. Several stage of 
Sosro Tea Bottle processing are water treatment, bitter liquid tea making, 
sugar syrup making, and sweet liquid tea making. PT. Sinar Sosro KPB 
Mojokerto applying four types of sanitation like factory sanitation, workers 
sanitation, equipment sanitation and warehouse sanitation. Quality control 
applied are physical, chemical and microbiological testing. Waste 
processing applied are liquid waste processing and solid waste processing. 
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